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UNITED STATES STANDARDS FOR CR OF 
FLORIDA ORANGES AND TANGELOS ! 
Effective October 15, 1967 
(32 F. R. 13492) 
As amended February 13, 1968 (33 F. R. 2883) 
and January 31, 1973 (37 F. R. 26417) 


GENERAL 
Sec. 
51.1140 General. 
GRADES 


U.S. Fancy. 
U.S. No. 1 Bright. 
U.S. No. 1. 
U.S. No. 1 Golden. 
U.S. No. 1 Bronze. 
U.S. No. 1 Russet. 
U.S. No. 2 Bright. 
U.S. No. 2. 
U.S. No. 2 Russet. 
U.S. No. 3. 
UNCLASSIFIED 
Unclassified. 
TOLERANCES 
Tolerances. 
STANDARD Pack 
Standard pack. 
STANDARD SIZING 
Standard sizing. 
DEFINITIONS 


Similar varietal characteristics. 

Well colored. 

Firm. 

Well formed. 

Mature. 

Smooth texture. 

Injury. 

Discoloration. 

Fairly smooth texture. 

Damage. 

Fairly well colored. 

Reasonably well colored. 

Fairly firm. 

Slightly misshapen. 

Slightly rough texture. 

Serious damage. 

Misshapen. 

Slightly spongy. 

Very serious damage. 

51.1174 Diameter. 

51.1175 Classification of defects. 

STANDARDS FOR INTERNAL QUALITY OF COMMON 
SWEET ORANGES (CITRUS SINENSIS (L) 
OSBECK) 


1.1176 U.S. Grade AA Juice (Double A). 

51.1177 U.S. Grade A Juice. 

51.1178 Maximum anhydrous citric acid 
permissible for corresponding to- 
tal soluble solids. 


51.1141 
51.1142 
51.1143 
51.1144 
51.1145 
51.1146 
51.1147 
51.1148 
51.1149 
51.1150 


51.1151 
51.1152 


51.1153 


51.1154 


51.1155 
51.1156 
51.1157 
51.1158 
51.1159 
51.1160 
51.1161 
51.1162 
51.1163 
51.1164 
51.1165 
51.1166 
51.1167 
51.1168 
51.1169 
51.1170 
51.1171 
51.1172 
51.1173 


Packing of the product in conformity 
with the requirements of these standards 
shall not excuse failure to comply with the 
provisions of the Federal Food, Drug, and 
Cosmetic Act or with applicable State laws 
and regulations. 


51.1179 Method of juice extraction. 
VISUAL AID 
51.1180 Visual Aid. 


AvuTHoRITY: The provisions of this subpart 
issued under secs. 203, 205, 60 Stat. 1087, as 
amended, 1090 as amended; 7 U.S.C. 1622, 


meee GENERAL 
§ 51.1140 General. 


The standards contained in this sub- 
part apply only to the common or sweet 
orange group and varieties and hybrids 
of varieties belonging to the Mandarin 
group, except tangerines, and to the 
citrus fruit commonly known as 
“tangelo’—a hybrid between tangerine 
or mandarin orange (citrus reticulata) 


with either the grapefruit or pomelo (C. 
paradisi and C. grandis). Separate US. 
Standards apply to tangerines. The 
standards for internal quality contained 
in §§ 51.1176 through 51.1179 apply only 
to common sweet oranges (citrus sinensis 
(L) Osbeck). 
GRADES 


§ 51.1141 U.S. Fancy. 


“U.S. Fancy” consists of oranges which 
meet the following requirements: 

(a) Basic requirements: 

(1) Discoloration: 

(i) Not more than one-tenth of the 
surface, in the aggregate, may be af- 
fected by discoloration. (See § 51.1162.) 

(2) Firm; 

(3) Mature; 

(4) Similar varietal characteristics; 

(5) Smooth texture; 

(6) Well colored; and, 

(7) Well formed. 

(b) Free from: 

(1) Ammoniation; 

(2) Bruises; 

(3) Buckskin; 

(4) Caked melanose; 

(5) Creasing; 

(6) Cuts not healed; 

(7) Decay; 

(8) Growth cracks; 

(9) Scab; 

(10) Split navels; 

(11) Sprayburn; 

(12) Undeveloped segments; 

(13) Wormy fruit. 


and, 


a 


(c) 
cig 
(2) 
(3) 
(4) 
(5) 
(6) 
(7) 
(d) 
(1) 
(2) 
(3) 
(4) 
(5) 
(6) 
(7) 


Free from injury caused by: 
Green spots; 

Oil spots; 

Rough, wide or protruding navels; 
Scale; 

Scars; 

Skin breakdown; and, 

Thorn scratches. 

Free from damage caused by: 
Dirt or other foreign material; 
Disease; 

Dryness or mushy condition; 
Hail; 

Insects; 

Riciness or woodiness; 
Sunburn; and, 


(8) Other means. 

(e) For tolerances see § 51.1152. 

(f) Internal quality: 

(1) Lots meeting the internal re- 


quirements for “U.S. Grade AA Juice 
(Double A)” or “U.S. Grade A Juice” 
may be so specified in connection with 
the grade. (See §§ 51.1176—51.1179.) 


§ 51.1142 U.S. No. 1 Bright. 


The requirements for this grade are 
the same as for U.S. No. 1 except that 
no fruit may have more than one-fifth 
of its surface, in the aggregate, affected 
by discoloration. 

(a) For tolerances see § 51.1152. 

(b) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Dou- 
ble A)” or “U.S. Grade A Juice” may 
be so specified in connection with the 


grade. (See §§ 51.1176-51.1179.) 


§ 51.1143 U.S.No.1. 


“U.S. No. 1” consists of oranges which 
meet the following requirements: 

(a) Basic reauirements: 

(1) Color: 

(i) Early and midseason varieties 
shall be fairly well colored. 

(ii) For Valencia and other late vari- 
eties, not less than 50 percent, by count, 
shall be fairly well colored and the re- 
mainder reasonably well colored. 

(2) Discoloration: 

(i) Not more than one-third of the 
surface, in the aggregate, may be affected 
by discoloration. (See § 51.1162.) 


(3) Fairly smooth texture; 

(4) Firm; 

(5) Mature; 

(6) Similar varietal characteristics; 
and, 

(7) Well formed. 

(b) Free from: 

(1) Cuts not healed; 

(2) Bruises; 

(3) Decay; 


(4) Growth cracks; and, 


(5) 
(c) 
(1) 
(2) 
(3) 
(4) 
(5) 
(6) 
(7) 
(8) 
(9) 
(10) 
(11) 
(12) 
(13) 
(14) 
(15) 
(16) 
(17) 
(18) 
(19) 


Wormy fruit. 
Free from damage caused by: 
Ammoniation; 
Buckskin; 
Caked melanose; 
Creasing; 
Dirt or other foreign material; 
Disease; 
Dryness or mushy condition; 
Green spots; 
Hail; 

Insects; 

Oil spots; 

Riciness or woodiness; 

Scab; 

‘Scale; 

Scars; 

Skin breakdown; 

Split, rough or protruding navels; 
Sprayburn; 

Sunburn; 

(20) Thorn scratches; and, 

(21) Other means. ; 

(d) For tolerances see § 51.1152. 

(e) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “U.S. Grade A Juice’ may be so 
specified in connection with the grade. 
(See §§ 51.1176—-51.1179.) 


§ 51.1144 U.S. No..1 Golden. 


The requirements for this grade are the 
same as for U.S. No. 1 except that not 
more than the number of fruits permit- 
ted in § 51.1152, Tables I and II, shall 
have more than one-third of their sur- 
face, in the aggregate, affected by dis- 
coloration. 

(a) For tolerances see § 51.1152. 

(b) Internal quality: 

(1). Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “U.S. Grade A Juice” may be so 
specified in connection with the grade. 
(See §§ 51.1176-—51.1179.) 


§ 51.1145 U.S.No. 1 Bronze. 


The requirements for this grade are the 
same as for U.S. No. 1 except that all 
fruit must show some discoloration. Not 
less than the number of fruits required 
in § 51.1152, Tables I and II, shall have 
more than one-third of their surface, in 
the aggregate, affected by discoloration. 
The predominating discoloration on 
these fruits shall be of rust mite type. 


(a) for tolerances see § 51.1152. 

(b) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “U.S. Grade A Juice” may be so 
specified in connection with the grade. 
(See §§ 51.1176—51.1179.) 


§ 51.1146 U.S. No. 1 Russet. 


The requirements for this grade are 
the-same as for U.S. No. 1 except that not 
less than the number of fruits required 
in § 51.1152, Tables I and I, shall have 
more than one-third of their surface, in 
the aggregate, affected by any type of 
discoloration. 

(a) For tolerances see § 51.1152. 

(b) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “U.S. Grade A Juice’? may be so 
specified in connection with the grade. 
(See §§ 51.1176—51.1179.) 


§ 51.1147 U.S. No. 2 Bright. 


The requirements for this grade-are the 
same as for U.S. No. 2 except that no 
fruit may have more than one-fifth of 
its surface, in the aggregate, affected by 
discoloration. 

(a) For tolerances see § 51.1152. 

(b) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “U.S. Grade A Juice” may be so 
specified in connection with the grade. 
(See §§ 51.1176—51.1179.) 


§ 51.1148 U.S. No. 2. 


“U.S. No. 2”’ consists of oranges which 
meet the following requirements: 

(a) Basic requirements: 

(1) Discoloration: 

(i) Not more than one-half of the sur- 
face, in the aggregate, may be affected 
by discoloration. (See § 51.1162.) 

(2) Fairly firm; 

(3) Mature; 

(4) Reasonably well colored; 

(5) Similar varietal characteristics; 

(6) Not more than slightly misshapen; 
and, 

(7) Not more than slightly rough 
texture. 

(b) Free from: 

(1) Bruises; 

(2) Cuts not healed; 

(3) Decay; 

(4) Growth cracks; and, 

(5) Wormy fruit. 

(c) Free from serious damage caused 
by: 
(1) Ammoniation; 

(2) Buckskin; 

(3) Caked melanose; 

(4) Creasing; 

(5) Dirt or other foreign material; 
(6) Disease; 

(7) Dryness or mushy condition; 
(8) Green spots; 

(9) Hail; 

(10) Insects; 


(11) Oil spots; 

(12) Riciness or woodiness: 

(13) Scab; 

(14) Scale; 

(15) Scars; 

(16) Skin breakdown; 

(17) Split, rough or protruding 
navels; 

(18) Sprayburn; 

(19) Sunburn; 

(20) Thorn scratches; and, 

(21) Other means. 

(d) For tolerances see § 51.1152. 

(e) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “U.S. Grade A Juice” may be so 
specified in connection with the grade. 
(See §§ 51.1176—51.1179.) 


§ 51.1149 U.S.No. 2 Russet. 


The requirements for this grade are 
the same as for U.S. No. 2 except that not 
less than the number of fruits required 
in § 51.1152, Tables I and 1, shall have 
more than one-half of their surface, in 
the aggregate, affected by discoloration. 

(a) For tolerances see § 51.1152. 

(b) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “US, Grade A Juice” may be so 
specified in connection with the grade. 
(See §§ 51.1176—51.1179.) 


§ 51.1150 U.S. No. 3. 


“U.S. No. 3” consists of oranges which 
meet the following requirements: 

(a) Basic requirements: 

(1) Mature; 

(2) Misshapen; 

(3) Poorly colored: 

(i) Not more than 25 percent of the 
surface may be of a solid dark green 
color. 

(4) Rough texture, 
lumpy ; 


oe Similar varietal characteristics; 
and, 

(6) Slightly spongy. 

(b) Free from: 

(1) Cuts not healed; 

(2) Decay; and, 

(3) Wormy fruit. 

(c) Free from very serious damage 
caused by: 

(1) Ammoniation; 

(2) Bruises; 

(3) Buckskin; 

(4) Caked melanose; 

(5) Creasing; 

(6) Disease; 

(7) Dryness or mushy condition; 

(8) Growth cracks; 


not seriously 


=_— 
l 


(9) Hail; 

(10) Insects; 

(11) Riciness or woodiness: 

(12) Scab; 

(13) Scale; 

(14) Scars; 

(15) Skin breakdown; 

(16) Split navels; 

(17) Sprayburn; 

(18) Sunburn; and, 

(19) Other means. 

(d) For tolerances see § 51.1152. 

(e) Internal quality: 

(1) Lots meeting the internal require- 
ments for “U.S. Grade AA Juice (Double 
A)” or “U.S. Grade A Juice” may be so 
specified in connection with the grade. 
(See §§ 51.1176—51.1179.) 


UNCLASSIFIED 
§ 51.1151 Unclassified. 


“Unclassified” consists of oranges 
Vhich have not been classified in accord- 
ance with any of the foregoing grades. 
The term “unclassified”? is not a grade 
within the meaning of these standards 
but is provided as a designation to show 
that no grade has been applied to the 
lot. 

TOLERANCES 


§ 51.1152 Tolerances. 


In order to allow for variations inci- 
dent to proper grading and handling in 
each of the foregoing grades, based on 
sample inspection, the number of de- 
fective or off-size specimens in the indi- 
vidual sample, and the number of de- 
fective or off-size specimens in the lot, 
shall be within the limitations specified 
in Tables I and Il. No tolerance shall 
apply to wormy fruit. 
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STANDARD PACK 
§ 51.1153 Standard pack. 


(a) Fruit shall be fairly uniform in 
size and shall be place packed in boxes or 
cartons and arranged according to the 
approved and recognized methods and 
shall meet the applicable size require- 
ments set forth in this section. 

(b) All containers shall be tightly 
packed and well filled but the contents 
shall not show excessive or unnecessary 
bruising because of overfilled containers. 

(c) When packed in half-standard 
44,-bushel nailed boxes or 1%5-bushel 
wire-bound boxes, the bulge of any box 
shall not exceed 1% inches; when packed 
in 4-bushel wire-bound boxes including 
the 44-bushel flat wire-bound boxes, the 
bulge of any box shall not exceed 1 inch; 
when packed in telescope cartons, the 
bottom of each telescope cover, when in 
place, shall not be more than % inch 
above the bottom of the carton container 
and each container shall be at least level 
full at time of packing. 

(d) Fruit in each container shall meet 
the size, count, minimum diameter, and 
pack arrangement given in one of the 


following tables for the various types of 
fruit and sizes of containers: 


TABLE III 


(When oranges, including navels, are packed in 1% 
bushel wire-bound box) 


Size and Minimum 

count Pack Rows | Layers} diameter 

in inches 

4x 40s 5 5 356 

igh Se or 

5.x Bie 4 5 3%6 

1256'S: soaseoe Six b eee. 5 5 36 
163's<o 52s 1X 6 22 5 5 256 
200’s <2, 2 8 x 8s 5 5 214g 

2523.32 Soa iis 6 6 2%e 

S243 he eee 9'x (0 -taee 6 6 2He 





Provided, That when Navel oranges are 
packed in this container, the sizes and 
minimum, diameter may be as follows: 


Minimum 
diameter 
Size and count in inches 
06'S eee eee 3%6 
125’s or 126'8- es e 38%6 
150'8_ aes See eee 3 
1765's or 1768-2 ee eee 21% 6 
216's eee 2 Hen lam pple 21046 
262) 8 < eowoe See eee eee 2%6 
288's or: 2904's 2222 eee ee 2%6 
$24) 8.05 ae ea ee eee 246 


TABLE LV 


(When Temple oranges and Tangelos are packed in 44 
bushel flat wire-bound box) 


Size and Minimum 
coun Pack Rows | Layers} diameter 
in inches 
————— | $$ | —___|_____ 
DA's Sees eo 4;x fies ee 4 3 3846 
66)s Sees Gx Oe ee 4 3 32416 
S0seee ese Aix 4 ark 5 4 3 
100s ee SX Drees 5 4 2126 
DAO ass ee bx OMe 6 4 2%6 
L5GiS= ea ee x 62ers 6 4 2516 


Provided, That when Murcott honey or- 
anges are packed in this container, or 


in 45-bushel nailed box, or 46-bushel 
wire-bound box, or 44-bushel fiberboard 
carton, the sizes, packs, and minimum 
diameters shall be as follows: 


Size and Minimum 
count Pack Rows | Layers} diameter 
in inches 
LOO'Stee shee Ox ds 4 5 21546 
120). Sane tee 4x 420235 5 6 21144 
150'St 32k eS DEX Desa ae 5 6 2346 
L7G See ose Ox. Gssewene 5 6 294 
ZlOSeee aren Sk: Hesse le 6 a 2446 
246 Stee Gx'6eee3=. 6 7 2346 
204 se se oe ke HO Gal iy 6 2 2 
TABLE V 


(When oranges, Temple oranges, Navel oranges and T'an- 
; pelos are packed in 4/5 bushel wire-bound box and 4/5 
ushel fiberboard carton) 


Minimum 
Size Count Pack j|Rows! Layers | dtameter 
in inches 
age eee. SXco ee 4 4 3%e 
100’s____ or : 
te Ox 2a 5 4 3%e6 
125) sees (64082 ie 4x Ai 4 4 3%6 
SOs ee iis ie ee 4 4 2) 6 
N63 Saeee or 
SOs: 44 4 5 2156 
1002 AS Gs ean 4 5 216 
200’s_.-- or 
10052: 4x4____. 5 5 216 
PAW) Seagal (a PANE SES Jab ape 8 5 5 2a 
16g eX 6d. 5 5 246 
, 324’s___- or 
163322 {ip ¢¢ eee 6 6 2446 


Provided, That when Navel oranges are 
packed in these containers, the size, 
pack, count, and minimum diameter 
may be as follows: 


Minimum 
Size Count | Pack |Rows Layers | diameter 
in inches 
06'S 48 | 3x 3__- 4 4 3%6 
125’s or 64 | 4x4... 4 4 36 
126’s. 
ASO\S ese Weueo x4 4 4 3 
175’s or 88 | 4x3_-_ 5 5 21346 
176’s. 
2168S aoa 112} 4x5_. 5 5 21% 6 
2b2 Sa V25ai ho x10 5 5 2Ke 
2ssiss 2 Pe 150 | 6x 6__ 5 5 2%e 
oh sees AG2H 65x 7 5 5 2He 
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(e) “Fairly uniform in size’, as ap- 
plied to oranges packed in containers as 
set forth in paragraph (d) of this sec- 
tion, means that not more than the num- 
ber of fruits permitted in § 51.1152, 
Tables I and II, are below the minimum 
diameters given for the various packs 
and vary more than the following 
amounts: 


Diameter 
range 

Size in inches 
100’s) and l2bissa-—- = 6 
163’s.and.200 sae-—- ==o--=-= 46 


2522's And 324 8. a eeeeee 


(f) In order to allow for variations in- 
cident to proper packing, not more than 
5 percent of the containers in any lot 
may fail to meet the requirements of 
standard pack. 


STANDARD SIZING 
§ 51.1154 Standard sizing. 


(a) Boxes, cartons, bag packs, or bulk 
loads in which oranges are not packed 
according to a definite pattern do not 
meet the requirements of standard pack, 
but may be certified as meeting the re- 
quirements of standard sizing: Provided, 
That the oranges are fairly uniform in 
size as defined in this section: And pro- 
vided further, That when packed in 
boxes or cartons the contents have been 
properly shaken down and the container 
is at least level full at time of packing. 

(b) “Fairly uniform in size” as applied 
to oranges packed as set forth in para- 
graph (a) of this section, means that not 
more than the number of fruits permit- 
ted in § 51.1152, Tables I and II, are out- 
side the range of diameters given for the 
following pack sizes: 





Diameter in inches 


Size 

Minimum | Maximum 
LOU see Ret ee ae ae Se eee 3%6 31246 
1 26)S3 258 oe oh aes 346 3%6 
163’S ose © ae a ee 21546 36 
2000'S SOS? eae ee ae 21146 3 
252’s EA 2 Ae Ee 5 I ESE % 2%6 21246 
SUAS So ee ee er ee 2446 2346 





(c) When oranges are packed in con- 
tainers, in order to allow for variations 
incident to proper packing, not more 
than 5 percent of the containers in any 
lot may fail to meet the requirements of 
Standard sizing. 


DEFINITIONS 
§ 51.1155 Similar varietal characteris- 
tics. 
“Similar varietal characteristics’ 


means that the fruits in any container 
are similar in color and shape. 


§ 51.1156 Well colored. 


“Well colored” means that the fruit is 
yellow or orange in color with practically 
no trace of green color. 


§ 51.1157 Firm. 


“Firm” as applied to common oranges 
and tangelos means that the fruit is not 
soft, or noticeably wilted or flabby; as 
applied to oranges of the Mandarin 
group (Satsumas, King, Mandarin), 
“firm”? means that the fruit is not ex- 
tremely puffy, although the skin may 
be slightly loose. 


§ 51.1158 Well formed. 


“Well formed” means that the fruit 
has the shape characteristic of the 
variety. 


§ 51.1159 


(a) “Mature” for other than Temple 
oranges shall have the same meaning 
currently assigned that term.in sections 
601.19 and 601.20 of the Florida Citrus 
Code of 1949, as amended (ch. 25149, 
Laws of Florida, 1949), or as the defini- 
tion of such term may hereafter 
be amended; 

(b) “Mature” for Temple oranges 
shall have the same meaning currently 
assigned that term in sections 601.21 and 
601.22 of the Florida Citrus Code of 1949, 
as amended (ch. 26492, Laws of Florida, 
1951), or as the definition of such term 
may hereafter be amended; and, 

(c) “Mature” for Tangelas shall have 
vhe same meaning currently assigned 
that term in sections 601.231 and 601.232 
of the Florida Citrus Code of 1949, as 
amended (ch. 29757, Laws of Florida, 
1955), or as the definition of such term 
may hereafter be amended. 


§ 51.1160 Smooth texture. 


“Smooth Texture” means that the 
skin is thin and smooth for the variety 
and size of the fruit. 


§ 51.1161 Injury. 


“Injury”? means any specific defect 
described in § 51.1175, Table VI; or an 
equally objectionable variation of any 
one of these defects, any other defect, or 
any combination of defects, which 
Slightly detracts from the appearance, 
es pre edible or marketing quality of the 
ruit. 


Mature. 


-~ 
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§ 51.1162 Discoloration. 


“Discoloration” means russeting of a 
light shade of golden brown caused by 
rust mite or other means. Lighter shades 
of discoloration caused by superficial 
scars or other means may be allowed on 
a greater area, or darker shades may be 
allowed on a lesser area, provided no dis- 
coloration caused by speck type mela- 
nose or other means may detract from 
the appearance of the fruit to a greater 
extent than the shade and amount of 
discoloration allowed for the grade. 


§ 51.1163 Fairly smooth texture. 


“Fairly smooth texture’ means that 
the skin is-fairly thin and not coarse for 
the variety and size of the fruit. 


§ 51.1164 Damage. 


“Damage” means any specific defect 
described in § 51.1175, Table VI; or an 
equally objectionable variation of any 
one of these defects, any other defect, or 
any zombination of defects, which mate- 
rially detracts from the appearance, or 
the edible or marketing quality of the 
fruit. 


§ 51.1165 Fairly well colored. 


“Fairly well colored’? means that, ex- 
cept for an aggregate area of zreen color 
which does not exceed the area of a 
circle 1 inch*in diameter, the yellow or 
orange color predominates over the 
green color. 


§ 51.1166 Reasonably well colored. 


“Reasonably well colored” means that 
the yellow or orange color predominates 
over the green color on at least two- 
thirds of the fruit surface, in the 
aggregate. 


§ 51.1167 Fairly firm. 


“Fairly firm” as applied to common 
oranges and tangelos, means that the 
fruit may be slightly soft, but not 
bruised; as applied to oranges of the 
Mandarin group (Satsumas, King, Man- 
darin), means that the skin of the fruit 
_is not extremely puffy or extremely loose. 


§ 51.1168 Slightly misshapen. 


“Slightly misshapen”? means that the 
fruit is not of the shape characteristic 
of the variety but is not appreciably 
elongated or pointed or otherwise 
deformed. 


§ 51.1169 Slightly rough texture. 
“Slightly rough texture’ means that 


the skin is not of smooth texture but is 


not materially 
wrinkled 


ridged, grooved, or 


§ 51.1170 Serious damage. 


“Serious damage” means any specific 
defect described in § 51.1175, Table VI; 
or an equally objectionable variation of 
any one of these defects, any other de- 
fect, or any combination of defects, 
which seriously detracts from the ap- 
pearance, or the edible or marketing 
quality of the fruit. 


§ 51.1171 Misshapen. 


“Misshapen” means that the fruit is 
decidedly elongated, pointed or flat- 
sided. : 

§ 51.1172 Slightly spongy. 


“Slightly spongy” means that the fruit 
is puffy or slightly wilted but not 
flabby. 


§ 51.1173 Very serious damage. 

“Very serious damage” means any 
specific defect described in § 51.1175, 
Table VI; or an equally objectionable 
variation of any one of these defects, any 
other defect, or any combination of de- 
fects, which very seriously detracts from 
the appearance, or the edible or market- 
ing quality of the fruit. 


§ 51.1174 Diameter. 


“Diameter” means the greatest dimen- 
sion measured at right angles to a line 
from stem to blossom end. 
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§ 51.1175 Classification of defects. 




















/ 
VaBLE VI , 
Factor Injury Damage Serious damage Very serious damage 
“ _...| Not occurring as light | Scars are cracked or Aggregating more 
mmr sis i ee Spake tian S dark and aggre- than 25 percent of 
gating more than a the surface. 
circle 34 inch in 
diameter on a 200 
size orange. 
Buckskin. - 2: tte eee Aggregating more Aggregating more Aggregating more 
than a circle 1 inch than 25 percent of than 50 percent of 
in diameter on & the surface. the surface. 
200 size orange. 
Caked melanose...|........-.-.---------- Aggregating more Aggregating more Aggregating more 
than a circle 5% inch than a circle % inch than 25 percent of 
in diameter on a in diameter on a the surface. 


200 size orange. 
Creasing 7 22 sos seen eee ceeee eee Materially weakens 
the skin, or extends 
over more than one- 
third of the surface. 


Dryness or 0% © py) | cee eee Affecting all segments 
mushy con- more than \ inch 
dition. at stem end, or the 

equivalent of this 


amount, by volume, 
when occurring in 
other portions of 


the fruit. 
Green spots......- More than slightly More than 10 spots 
affecting appear- caused by scale, 
ance. each spot equiva- 


lent to the area of a 
circle 4 inch in 
diameter on a 200 
size orange. 


13 Ee eer ssn Nq@ well healed, or | Not well healed, or 
aggregating more aggregating more 
than a circle 4% than a circle 3% inch 
inch in diameter in diameter on a 200 
on a 200 size orange. size orange. 

Oil spots......-.-- More than slightly | More than 5 spots, or 
affecting appear- aggregating more 
ance. than a circle 84 inch 


in diameter on a 200 
size orange. 

Scabme esse. toes a ae ae ee Materially detracts 
from the shape or 
texture, or aggregat- 
ing more than a 

circle 5% inch in 
diameter on a 200 
size orange. 


Beale... eee More than a few Aggregating more 
adjacent to the than a circle 5 inch 
“button” at the in diameter on a 


stem end, or more 200 size orange. 
than 6 scattered 
on other portions 


of the fruit. 

Scars....-- Fee ae Depressed, not Deep, not smooth, or 
smooth, or de- shallow or fairly 
tracts from ap- shallow and de- 
pearance more tracts from appear- 
than the amount ance more than the 
of discoloration amount of discolor- 
permitted in the ation permitted in 
grade. the grade. 

Skin breakdown. .}.........-..-.-.------ Aggregating more 


than a circle 44 inch 

in diameter on a 

200 size orange. 
Spray buri....-as-|s-5s-- anasenentee secs Aggregating more 

than a circle & 

inch in diameter 

on & 200 size orange. 


200 size orange. 
Seriously weakens the | Very seriously 


skin, or extends weakens the skin, 
over more than or is distributed 
one-half of the over practically the 
surface. entire surface. 

Affecting all segments | Affecting all segments 
more than 44 inch more than % inch 
at stem end, or the at stem end, or the 
equivalent of this equivalent of this 
amount, by volume, amount, by volume, 
when occurring in when occurring in | 
other portions of other portions of 
the fruit. the fruit. 

More than 25 spots 


caused by scale, 
each spot equiva- 
lent to the area of a 
circle % inch in 
diameter on a 200 
size orange. 

Not well healed, or Not well healed, or 
aggregating more aggregating more A 
than a circle % inch than a circle inch 
in diameter on a 200 in diameter on a 200 
size orange. size orange. é 

More than 10 spots, or 
aggregating more 
than a circle 1 inch 
in diameter on a 200 
size orange. 

Seriously detracts Aggregating more than 
from the shapeor | 25 percent of the 
texture, or aggregat- surface. 
ing more than a 
circle 3 inch in 
diameter on a 200 
size orange. = 

Aggregating more Aggregating more than 
than a circle &% inch 25 percent of the 
in diameter on a 200 surface. 
size orange. 


Very deep, fairly Deep, rough or un- 
smooth, or detracts sightly that appear- 
from appearance ance is very séri- 
more than the ously affected. 


amount of discolor- 
ation permitted in 


the gra 
Aggregating more A ating more than. 
than a circle § inch TF percent of the 
in diameter on a surface. 
200 size orange. 
Hard and aggregating | Aggregating more 
more than a circle than 25 percent of 
1% inches in diam- the surface. 
eter on a 200 size 
orange. 


ti 
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TABLE VI—Continued 





Serious damage 


Very serious damage 


SS TS | | 


Split, Rough, 
Protruding 
Navals. 


Split is unhealed, 
or more than &% 
inch in length, or 
navel protrudes 
beyond the 
general contour, 
and opening is so 
wide, folded and 
ridged that it 
detracts from 
appearance. 


Not well healed, or 
more unsightly 
than discoloration 
permitted in the 
grade. 


Thorn scratches. - - 


Skin is flattened, dry, 


darkened, or hard 
and the affected 
area exceeds 25 per- 
cent of the surface. 


Split is unhealed, or 


more than % inch 
in length, or more 
than three well 
healed splits, or 
navel protrudes 
beyond the general 
contour, and open- 
ing is so wide, 
folded and ridged 
that it detracts 
from appearance. 


Not well healed, or 


hard concentrated 
thorn injury aggre- 
gating more than a 
circle & inch in 
diameter on a 200 
size orange. 


Skin is hard and 


affects more than 
one-third of the 
surface. 


Split is unhealed, or 


more than }4 inch 
in length, or two or 
more splits aggre- 
gate more than 1 
inch in length, or 
navel protrudes 
beyond general 
contour, and open- 
ing is so wide, - 
folded and ridged 
that it detracts 
from appearance. 


Not well healed, or 


hard concentrated 
thorn injury aggre- 
gating more than a 
circle 84 inch in 
diameter on a 200 
size orange. 


Aggregating more than 
50 percent of the 
surface. 


Split is unhealed or 
fruit is seriously 
weakened. 


Aggregating more than 
25 percent of the 
surface. 





STANDARDS FOR INTERNAL QUALITY OF 
CoMMON SWEET ORANGES (CITRUS 
SINENSIS (L) OSBECK) 


§ 51.1176 U.S. Grade AA Juice (Double 


Any lot of oranges, the juice content 
of which meets the following require- 
ments, may be designated “U.S. Grade 
AA Juice (Double A)’’: 

(a) Each lot of fruit shall contain an 
average of not less than 5 gallons of 
juice per standard packed box of 1% 
bushels. 

(b) The average juice content for any 
lot of fruit shall have not less than 10 
percent total soluble solids. and not less 
than one-half of 1 percent anhydrous 
citric acid, or more than the permissible 
maximum acid specified in Table VII of 
§ 51.1178. 


§ 51.1177 U.S. Grade A Juice. 


Any lot of oranges, the juice content 
of which meets the following require- 
ments, may be designated “U.S. Grade A 
Juice”’: 


(a) Each lot of fruit shall contain 
an average of not less than 4% gallons 
of juice per standard packed box of 1% 
bushels. 

(b) The average juice content for any 
lot of fruit shall have not less than 9 
percent total soluble solids, and not less 
than one-half of 1 percent anhydrous 
citric acid, or more than the permissible 
maximum acid specified in Table VII of 
§ 51.1178. 


§ 51.1178 Maximum anhydrous citric 
acid permissible for corresponding 
total soluble solids. 


For determining the grade of juice, 
the maximum permissible anhydrous 
citric acid content in relation to corre- 
sponding total soluble solids in the fruit 
is set forth in the following Table VII 
together with the minimum ratio of total 
soluble solids to anhydrous citric acid: 


14 





TABLE VII 
Minimum 
Maximum ratio of 
Total soluble solids anhydrous total 
(average percent) citric acid soluble 
(average solids to 
percent) | anhydrous 
citric acid 
90 Ee ee eee 0. 947 9. 50-1 
yee ee ie A oer! eS . 963 9. 45-1 
O12 20 i Ps Ae ee eee .979 9. 40-1 
OF Qs Sere eee Dee er . 995 9. 35-1 
D4 Rae Rete ce eee 1.011 9. 30-1 
9.6: .eg ee SS eee 1. 027 9. 25-1 
9.6. 2a ek eee eee 1, 043 9. 20-1 
OL OE eee eee e Same 1. 060 9.15-1 
9.8% ee Se Ree 1.077. 9.10-1 
CR apn peye ee Sette ee 5k el a = oe 1. 094 9. 05-1 
10:0. See Ss a ee eee Litt 9. 00-1 
10.15 32 a8 aes Se ee 1.128 8. 95-1 
10:2 ee Aes 9 at Ka bend amo 1.146 8. 90-1 
10:32 Sos Bee eee ee 1. 164 8. 85-1 
10.4.2 Ss 2 ee ee 1. 182 8.80-1 
1055 See eee ee eee 1. 200 8. 75-1 
10.6 3 ee ee eee 1,218 8. 70-1 
10, 74358 eee ee eee 1. 237 8. 65-1 
10. See eee eee nee 1. 256 8. 60-1 
10:90° SS ee = eee 1. 275 8. 55-1 
11.0222 SS a ee aes 1. 204 8. 50-1 
Leet! ee ee eee 1. 306 8. 50-1 
1D ae Re eee eee 1.318 8. 60-1 
1) De es ot cp eee ee sae 1, 329 8. 50-1 
L425 tO oe ae 1. 341 8. 50-1 
LS 5 ee ee ee 1. 353 8. 50-1 
OR a SERS ghey 2 ES eee 1. 365 8. 50-1 
1 ey ie epee Be ORR eval oS 1. 376 8. 50-1 
bE ee ae Se ef mds or 1. 388 8. 50-1 
DU A eet Se a a es PE a 1. 400 8. 50-1 
12:05 Sat oe a eee 1. 412 8. 50—- 
125) See Se a ee ee 1. 424 8. 50-1 
bE Ie A re ep es ik oR ye 1. 435 8. 50-1 
12g eee eee eee 1. 447 8. 50-1 
124 OES See ok a ee 1. 459 8. 50-1 
12.582 Or ook a eee 1. 471 8. 50-1 
12:62. 20 So ee epee ee see 1, 482 8. 50-1 
127 Sek: Ss See ee ee eee 1. 494 8. 50-1 
12.85 Bal eee cee eae ee 1. 506 8. 50-1 
12.90 Se OS eee oe 1.517 8. 50-1 
13:0 538 SO ee oe eee eee 1. 530 8. 50-1 
13.153 oe oe ee 1. 541 8. 50-1 
13.29% 32 tacoma tee eee 1. 553 8. 50-1 
13.3. 2e oe ee ee ee 1. 565 8. 50-1 
19.452 2 Selene ae Pe eat 1. 576 8. 50-1 
13.5.3 0. eee ee eee 1. 588 8. 50-1 
13.627. Ses eee Oe ee et 1. 600 8. 50-1 
Uk Sy Bae ten ue? Gee ees A) 1. 612 8. 50-1 
13.83 se ee ee 1. 624 8. 50-1 
13.0 SE eae ee ae 1. 635 8. 50-1 
14.0: ee ee ee 1, 647 8. 60-1 
1401 2 ee ag ee eee ee a 1. 659 8. 50-1 
14.2 seca ere nae Se ie ee ee 1, 671 8. 50-1 
14:39:55.2 02 a ee eS. 1. 682 8. 50-1 
14.4... {7 Oe a eee 1. 604 8. 50-1 
14 GSO eer aes et ee ee 1.705 8. &)-1 
14.62.55. Fes noe tae ee S 1.718 8. 60-1 
14:75 rene Been an 1. 729 8. 50-1 
14 Bo ey ae tae oe 1. 741 8. 50--1 
140s 2 eae oe BE Pook eee 1. 753 8. 50-1 
15 One) eS ee tea ee 1. 765 8. 50-1 
16 Pe see ee ae 1.776 8. 50-1 
15.2355. oe ee ee 1. 788 8. 50-1 
15.32 eee ee ae 1. 800 8. 60-1 
15.4555 235 Xe ce ee eee ee 1. 8]2 8. 50-1 
16,52 2 2 yee. eee tee 1.824 8. 50-1 
15.6/0r, moret: Stee 5 eee eat | ee See 8. 50-1 





§ 51.1179 Method nf juice extraction. 


The juice used in the determining 
of solids, acid, and juice content shall be 
extracted from representative samples as 
thoroughly as possible with a hand 
reamer or by such mechanical extractor 
or extractors as may be approved. The 
juice shall be strained through cheese 


cloth or other approved straining device 
of extra fine mesh to prevent passage of 
juice cells, pulp, or seeds. 

VIsuAL AID 


§ 51.1180 Visual Aid. 


(a) USDA Visual Aid CIT-—(FL)-L-1, 
consists of a booklet containing color re- 
productions of Florida oranges and tan- 
gelos illustrating certain grade require- 
ments, namely color, texture, varietal 
characteristics, shape, discoloration, and 
other defects as set forth in these stand- 
ards. This visual aid may be examined in 
the Fruit and Vegetable Division, AMS, 
U.S. Department of Agriculture, South 
Building, Washington, D.C. 20250; in any 
field office of the Fresh Fruit and Vege- 
table Inspection Service; or upon request 
of any authorized inspector of such serv- 
ice. Duplicates of this visual aid may be 
purchased from the John Henry Co., Post 
Office Box 1410, Lansing, MI 48904. 

The U.S. Standards for Grades of 


Florida Oranges and Tangelos contained 
in this subpart shall become effective 


; October 15, 1967, and will thereupon 


supersede the U.S. Standards for Grades 
of Florida Oranges and Tangelos which 
have been in effect since September 15, 
1960 (7 CFR _  51.1140-51.1178), as 
amended January 10, 1961 and April 15, 
1965. 


Dated: September 20, 1967. 


G. R. GRANGE, 
Deputy Administrator, 
Marketing Services. 


[F.R. Doc. 67-11228; Filed, Sept. 26, 1967; 
8:45 a.m.] 





The printing of these standards in- 
corporates an amendment to Sec- 
tion 51.1152, effective February 
13, 1968, and is amended by adding 
a new Section 51.1180, effective 
January 31, 1973. 
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FLORIDA ORANGES 
AND TANGELOS 


Basic Requirements: 
COLOR 





Fairly well colored. 





Reasonably well colored. 





TEXTURE 


‘Want 


ANNE 
AMUN 





Slightly rough. 


J) 


=) 


VALENCIA 


(Late Type) 





8A 


PINEAPPLE 


(Midseason Type) 


Ae sial 





8B 


VARIETAL CHARACTERISTICS 


HAMLIN 


(Early Type) 


weopscnntiiy 
ae 





8C 





a | 








VARIETAL CHARACTERISTICS 


NAVEL 


ARE SAA 





10C 





MINNEOLA 


(Tangelo) 





10A 


ORLANDO 
(Tangelo) 





10B 


VARIETAL CHARACTERISTICS 


NAVEL 








10C 














17 


Well formed. 





Well formed. 


1 


13 


SHAPE (Continued) 





Misshapen. 


DISCOLORATION 








Superficial scars. 


DISCOLORATION (Continued) 


Guy 


i 
AN 


a 


Nasu 





Speck type melanose. 


Free From Defects 





Cuts not healed. 





26 


Buckskin. 


16 


Free From Defects (Continued) 





27 


Bruises. 


eens 
wae 
Sues 


Hi 
we oo el 


pu 





Growth crack. 
17 





Green mold 


18A 





Sour rot. 


18B 





18C 


Free From Defects (Continued) 


DECAY 





Stem-end rot. 





18D 





Free From Defects (Continued) 


(Fold Out) 


18 (A thru D) 




















_ 


Classification of Defects: 


CAKE MELANOSE 


U.S. 
No. 1 


U.S. 
No. 2 





Maximum allowed. 


CREASING 





Maximum allowed. 


U.S. 
No. 2 





CREASING (Continued) 





Maximum allowed. 


22 


GREEN SPOTS 





Ni 


iB SENOS 
at 


U.S. 
No.1 


Li 
i 








HAIL (C 


ontinued) 





24 


OIL SPOTS 


U.S. 
No. 1 





Maximum allowed. 


U.S. 
No. 2 





Maximum allowed. 


25 





48 


Maximum allowed. 


U.S. 
No. 2 





Maximum allowed. 


26 





U.S. 
No. 3 





51 


28A 


U.S. 
No. 2 





Maximum allowed. 


U.S. 
No. 3 





28B 





llowed 


Imuma 


Max 





28 C 


Maximum allowed. 


SCARS 


U.S. 
No.1 


U.S. 
No.1 





Maximum allowed. 


28D 





(Fold Out) 


28 (A thru D) 








U.S. 
No. 1 





Maximum allowed. 


U.S. 
No. 2 





Maximum allowed. 


30 


U.S. 
No. 1 


U.S. 
No. 2 


31 


SKIN BREAKDOWN 








Maximum allowed. 





6 


Maximum allowed. 


SKIN BREAKDOWN (Continued) 


U.S. 
No. 3 





roe 


pe 


SPRAY BURN 


agaist 


cual 


No. 1 














Maximum allowed. 


U.S. 
No. 2 





Maximum allowed. 


U.S. 
No. 2 





Maximum allowed. 


34 


PLIT, ROUGH, PROTRUDING NAVEL 


U.S. 
No. 1 








Maximum allowed. 


THORN SCRATCHES 








U.S. 
No. 1 
69 
Maximum allowed. 
U.S. 
No. 2 
70 


Maximum allowed. 


36 


37 


U.S. 
No. 3 


U.S. 
No. 1 


THORN SCRATCHES (Continued) 





LERMAN IARaHOe 


Maximum allowed. 


U.S. 
No. 3 


PULLED STEM (Continued) 


Have 
EG 





38 


GUIDE FOR SCORING 


DRYNESS OR MUSHY CONDITIONS 


ae 
/ Cut (%4”) 


YH Ay ae 


Preliminary Cut: 


1st Cut: %4” Slice. 


2nd Cut: 1%” Slice. 


3rd Cut: %” Slice. 


Remainder: 


39 





Preliminary Cut (to top of a) 


Removal of the rind under the button end down to the 
flesh. 


Any amount of dryness or mushy condition permitted in 
this area, or equivalent by volume in other parts of fruit. 
ALL GRADES. 


If first cut (or equivalent) totally affected, any amount 
of dryness or mushy condition in second cut considered 
DAMAGE. Score against U. S. Fancy and U. S. No. 1, 
but handle as condition factor in market. Permit any 
amount in first cut and 2nd cut in U. S. No. 2 and U. S. 
No. 3. 


If first and second cuts (or equivalent) totally affected, 
any amount in this area considered SERIOUS DAMAGE. 
Handle as grade factor against U. S. Fancy or U. S. No. 1 
in market. SCORE against U. S. No. 2 and U. S. No. 3, 
but handle as condition factor in market. 


If first, second and third cuts (or equivalent) totally af- 
fected, any dryness or mushy condition in remaining area 
consider as VERY SERIOUS DAMAGE and score against 
U. S. No. 3 grade. 





UNITED STATES STANDARDS 
FOR GRADES OF 


FLORIDA GRAPEFRUIT 


EFFECTIVE OCTOBER 15, 1967 
AS AMENDED FEBRUARY 13, 1968 AND JANUARY 31, 1973 





U.S. DEPARTMENT OF AGRICUL TURE 
AGRICULTURAL MARKETING SERVICE 
WASHINGTON, D.C. 
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UNITED STATES STANDARDS F ASAE OF 


FLORIDA GRAPEFRUIT 
Effective October 15, 1967 
(32 F. R. 13487) 
As amended February 13, 1968 (33 F. R. 2883) 
and January 31, 1973 (37 F. R. 26417) 


GRADES 
Sec. 
51.750: 
51.751 
51.752 
51.753 
51.754 
51.755 
51.756 
51.757 
51.758 
51.759 


U.S. Fancy. 

U.S. No. 1. 

U.S. No. 1 Bright. 
U.S. No. 1 Golden. 
U.S. No. 1 Bronze. 
U.S. No. 1 Russet. 
U.S. No. 2. 

U.S. No. 2 Bright. 
U.S. No. 2 Russet, 
U.S. No. 3. 


UNCLASSIFIED 
Unclassified. 
TOLERANCES 
Tolerances. 
STANDARD PACK 
Standard pack. 
DEFINITIONS 
Similar varietal characteristics. 
Well colored. 
Firm. 
Well formed. 
Mature. 
Smooth texture. 
Injury. 
Discoloration. 
Fairly well colored. 
Fairly smooth texture. 
Damage. 
Sairly firm. 
Slightly misshapen. 
Slightly rough texture. 
Serious damage. 
Slightly colored. 
Misshapen. 
Slightly spongy. 
Very serious damage. 
Diameter. 
Classification of defects. 
VISUAL: AID 


51.784 Visual Aid, 


51.760 
51.761 
51.762 


51.763 
51.764 
51.765 
51.766 
51.767 
51.768 
51.769 
51.770 
51.771 
51.772 
51.773 
51.774 
51.775 
51.776 
51.777 
51.778 
51.779 
51.780 
51.781 
51.782 
51.783 


AUTHORITY: The provisions of this subpart 
issued under secs. 203, 205, 60 Stat. 1087, as 
amended, 1090 as amended; 7 U.S.C. 1622, 
1624. 

GRADES 


§ 51.750 U.S. Fancy. 


“U.S. Fancy” consists of grapefruit 
which meet the following requirements: 

(a) Basic requirements: 

(1) Discoloration: 


1Packing of the product in conformity 
with the requirements of these standards 
shall not excuse failure to comply with the 
provisions of the Federal Food, Drug, and 
Cosmetic Act or with applicable State laws 
and regulations. 


(i) Not more than one-tenth of the 
surface, in the aggregate, may be af- 
fected by discoloration. (See § 51.770.) 

(2) Firm; 

(3) Mature; 

(4) Similar varietal characteristics; 

(5) Smooth texture; 

(6) Well colored; and, 

(7) Well formed. 

(b) Free from: 

(1) Ammoniation; 

(2) Bruises; 

(3) Buckskin; 

(4) Caked melanose; 

(5) Cuts not healed; 

(6) Decay; 

(7) Growth cracks; 

(8) Scab; 

(9) Sprayburn; and, 

(10) Wormy fruit. 

(c) Free from injury caused by: 

(1) Green spots; 

(2) Oil spots; 

(3) Scale; 

(4) Scars; 

(5) Skin breakdown; and, 

(6) Thorn scratches. 

(d) Free from damage caused by: 

(1) Dirt or other foreign material; 

(2) Disease; 

(3) Dryness or mushy condition; 

(4) Hail; 

(5) Insects; 

(6) Sprouting; 

(7) Sunburn; and, 

(8) Other means. 

(e) For tolerances see § 51.761. 

§ 51.751 U.S. No. 1. 


“U.S. No. 1” consists of grapefruit 
which meet the following requirements: 

(a) Basic requirements: 

(1) Discoloration: 

(1) Not more than one-third of the 
surface, in the aggregate, may be af- 
fected by discoloration. (See § 51.770.) 

(2) Fairly smooth texture; 

(3) Fairly well colored; 

(4) Firm; 

(5) Mature; 

(6) Similar varietal characteristics; 
and, 

Ch) 

(b) 

(1) 

(2) 


Well formed. 
Free from: 
Bruises; 

Cuts not healed; 


(3) 
(4) 
(5) 
(c) 
(1) 
(2) 
(3) 
(4) 
(5) 
(6) 
(7) 


(8) 

(9) 

(10) 
(gy 
(12) 
(13) 
(14) 
(15) 
(16) 
(17) 


Decay; 
Growth cracks; and, 
Wormy fruit. 
Free from damage caused by: 
Ammoniation; 
Buckskin; 
Caked melanose; 
Dirt or other foreign material; 
Disease; 
Dryness or mushy condition; 
Green spots; 
Hail; 
Insects; 
Oil spots; 
Scab; 
Scale; 
Scars; 
Skin breakdown; 
Sprayburn; 
Sprouting; 
Sunburn; 
(18) Thorn scratches; 
(19) Other means. 
(d) For tolerances see § 51.761. 


§ 51.752 U.S. No. 1 Bright. 


The requirements for this grade are 
the same as for the U.S. No. 1 except 
that no fruit may have more than one- 
fifth of its surface, in the aggregate, 
affected by discoloration. 

(a) For tolerances see § 51.761. 


§ 51.753 U.S. No. 1 Golden. 


The requirements for this grade are 
the same as for U.S. No. 1 except that not 
more than the number of fruits per- 
mitted in § 51.761, Tables I and II, shall 
have more than one-third of their sur- 
facé, in the aggregate, affected by dis- 
coloration. 

(a) For tolerances see § 51.761. 


§ 51.754 U.S.No. 1 Bronze. 


The requirements for this grade are 
the same as for U.S. No. 1 except that all 
fruit must show some discoloration. Not 
less than the number of fruits required 
in § 51.761, Tables I and II, shall have 
more than one-third of their surface, in 
the aggregate, affected by discoloration. 
The predominating discoloration on 
these fruits shall be of rust mite type. 

(a) For tolerances see § 51.761. 


§ 51.755 U.S. No. 1 Russet. 


The requirements for this grade are 
the same as for U.S. No. 1 except that 
not less than the number of fruits re- 
quired in § 51.761, Tables I and II, shall 
have more than one-third of their sur- 
face, in the aggregate, affected by any 
type of discoloration. 

(a) For tolerances see § 51.761. 


and, 


§ 51.756 U.S. No. 2. 


“U.S. No. 2” consists of grapefruit 
which meet the following requirements: 

(a) Basic requirements: 

(1) Discoloration: 

(i) Not more than one-half of the sur- 
face, in the aggregate, may be affected 
by discoloration. (See § 51.770.) 

(2) Fairly firm; 

(3) Mature; 

(4) Similar varietal characteristics; 

(5) Slightly colored; 

(6) Not more than slightly misshapen; 
and, 

(7) Not more than sHghtly rough 
texture. 

(b) Free from: 

(1) Bruises; 

(2) Cuts not healed; 

(3) Decay; 

(4) Growth cracks; and, 

(5) Wormy fruit. 

. (c) Free from serious damage caused 
y: 


(1) 
(2) 
(3) 
(4) 
(5) 
(6) 
(7) 
(8) 
(9) 
(10) 
(11) 
(12) 
(13) 
(14) 
(15) 
(16) 
(17) 


Ammoniation; 
Buckskin; 
Caked melanose; 
Dirt or other foreign material; 
Disease; 
Dryness or mushy condition; 
Green spots; 
Hail; 
Insects; 
Oil spots; 
Scab; 
Scale; 
Scars; 
Skin breakdown; 
Sprayburn; 
Sprouting; 
Sunburn; 
(18) Thorn scratches; and, 
(19) Other means. 
(d) For tolerances see § 51.761. 


§ 51.757 U.S. No. 2 Bright. 


The requirements for this grade are 
the same as for U.S. No. 2 except that no 
fruit may have more than one-fifth of its 
surface, in the aggregate, affected by dis- 
coloration. 

(a) For tolerances see § 51.761. 

§ 51.758 U.S. No. 2 Russet. 

The requirements for this grade are 
the same as for U.S. No. 2 except that not 
less than the number of fruits required 
in § 51.761, Tables I and II, shall have 
more ‘than one-half of their surface, in 


the aggregate, affected by discoloration. 
(a) For tolerances see § 51.761. 


§ 51.759 U.S. No. 3. 


“U.S. No. 3” consists of grapefruit 
which meet the following requirements: 

(a) Basic requirements: 

(1) Mature; 

(2) Misshapen; 

(3) Poorly colored: 

(i) Not more than 25 percent of the 
surface may be of a solid dark green 
color. 

(4) Rough 
bumpy ; 

(5) Similar varietal 
and, 

(6) 

(b) 

(1) 

(2) 


texture, not seriously 


characteristics; 


Slightly spongy. 
Free from: 
Cuts not healed; 
Decay; and, 
(3) Wormy fruit. 
(c) Free from very serious damage 
caused by: 
(1) Ammoniation; 
(2) Bruises; 
(3) Buckskin; 
(4) Caked melanose; 
(5) Disease; 
(6) Dryness or mushy condition; 
(7) Growth cracks: 
(8) Hail; 
(9) Insects; 


(10) Scab; 
(11) Scale; 


(12) 
(13) 
(14) 
(15) 


Scars; 

Skin breakdown; 
Sprayburn; 

Sprouting; 

(16) Sunburn; and, 

(17) Other means. 

(d) For tolerances see § 51.761. 


UNCLASSIFIED 
§ 51.760 Unclassified. 


“Unclassified” consists of grapefruit 
which have not been classified in accord- 
ance with any of the foregoing grades. 
The term “unclassified” is not a grade 


within the meaning of these standards 
but is provided as a designation to show 
that no grade has been applied to the lot. 


TOLERANCES 
§ 51.761 Tolerances. 


In order to allow for variations inci- 
dent to proper grading and handling in 
each of the foregoing grades, based on 
sample inspection, the number of de- 


fective or off-size specimens in the in- 
dividual sample, and the number of 
defective or off-size specimens in the lot, 
shall be within the limitations specified 
in Tables I and II. No tolerance shall 
apply to wormy fruit. 


| Var) 
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STANDARD PACK 
§ 51.762 Standard pack. 


(a) Fruits shall be fairly uniform in 
size, unless specified as uniform in size, 
and when packed in boxes or cartons, 
shall be arranged according to the ap- 
proved and recognized methods. Each 
wrapped fruit shall be fairly well en- 
closed by its individual wrapper. 

(b) All such containers shall be 
tightly packed and well filled but the con- 
tents shall not show excessive or unneces- 
sary bruising because of overfilled pack- 
ages. When grapefruits are packed in 
standard nailed boxes, each box shall 
have a minimum bulge of 2 inches, except 
that boxes packed with grapefruit of a 
size 80 or smaller need only have a bulge 
of 14% inches. When packed in cartons or 
in wire-bound boxes, each container shall 
be at least level full at time of packing. 

-(c) “Fairly uniform in size’? means 
that not more than the number of fruits 
permitted in § 51.761, Tables I and HU, 
are outside the ranges of diameters given 
in the following table for various packs: 


TABLE JII—DIAMETER IN INCHES 


Pack | Minimum | Maximum 
SOS Bote ee ee se ee, PRN ee 5 5%e 
45's'or46's: 32-5 = oe Sas 4lVig 5iie 
64'S, or, 56's. eet ees 4546 41546 
2 ape do OP, OS A bce 46 4126 
10'S. OLk72'6 Sts see ee eee os 31546 436 
80's 22S sees Sat eee ae 3136 4546 
06'S) rts Beer = ee eee 3%6 446 
1123's se ee ee ee es 3%6 4 
125’s or 126' see 2h eee 3516 31%e 


(d) ‘‘Uniform in size’? means that not 
more than the number of fruits permit- 
ted in § 51.761, Tables I and Hl, vary 
more than the following amounts: 

(1) 64 size and smaller—not more 
than %. inch in diameter. 

(2) 54 size and larger—not more than 
%6 inch in diameter. 

(e) In order to allow for variations, 
other than sizing, incident to proper 
packing, not more than 5 percent of the 
packages in any lot may fail to meet the 
requirements of standard pack. 


DEFINITIONS 
§ 51.763 Similar varietal characteristics. 


“Similar varietal characteristics” 
means that the fruits in any container 
are similar in color and shape. 


§ 51.764 Well colored. 


“Well colored” means that the fruit is 
yellow in color with practically no trace 
of green color. 


§ 51.765 Firm. 


“Firm” means that the fruit is not soft, 
or noticeably wilted or flabby, and the 
skin is not spongy or puffy. 


§ 51.766 Well formed. 


“Well formed” means that. the fruit 
has the shape characteristic of the 
variety. 


§ 51.767 °Mature. 


“Mature” shall have the same meaning 
currently assigned that term in sections 
601.16, 601.17, and 601.18 of the Florida 
Citrus Code of 1949, as amended (Chs. 
28090 and 29760, Laws of Florida, 1953 
and 1955) or as the definition of such 
term may hereafter be amended. 

§ 51.768 Smooth texture. 

“Smooth texture” means that the skin 
is thin and smooth for the variety and 
size of the fruit. 

§ 51.769 Injury. 


“Injury” means any specific defect 
described in § 51.783, Table IV; or an 


equally objectionable variation of any ~ 


one of these defects, any other defect, or 
any combination of defects, which 
slightly detracts from the appearance, or 
the edible or marketing quality of the 
fruit. 

§ 51.770 Discoloration. 


“Discoloration” means russeting of a 
light shade of golden brown caused by 
rust mite or other means. Lighter shades — 
of discoloration caused by superficial 
scars or other means may be allowed on 
a greater area, or darker shades may be 
allowed on a lesser area, provided no dis- 
coloration caused by speck type melanose 
or other means may detract from the ap- 


pearance of the fruit to a greater extent 
than the shade and amount of discolora- 
tion allowed in the grade. 


§ 51.771 Fairly well colored. 


“Fairly well colored” means that, ex- 
cept for an aggregate area of green color 
which does not exceed the area of a circle 
1 inch in diameter, the yellow or orange 
color predominates over the green color. 


§ 51.772 Fairly smooth texture. 


“Fairly smooth texture” means that 
the skin is fairly thin and not coarse for 
the variety and size of the fruit. 


§ 51.773 Damage. 


“Damage” means any specific defect 
described in § 51.783, Table IV; or an 
equally objectionable variation of any 
one of these defects, any other defect, or 
any combination of defects, which ma- 
terially detracts from the appearance, or 
the edible or marketing quality of the 
fruit. 


§ 51.774 Fairly firm. 


“Fairly firm” means that the fruit may 
be slightly soft, but not bruised, and the 
skin is not spongy, or puffy. 


§ 51.775 Slightly misshapen. 


“Slightly misshapen”? means that the 
fruit has fairly good shape character- 
istic of the variety and is not more than 
slightly. elongated or pointed or other- 
wise deformed. 


§ 51.776 Slightly rough texture. 


“Slightly rough texture” means that 
the skin may be slightly thick but not 
excessively thick, materially ridged or 
grooved. 

§ 51.777 Serious damage. 


“Serious damage”’ means any specific 
defect described in § 51.783, Table IV; 
or an equally objectionable variation of 
any one of these defects, any other de- 
fect, or any combination of defects, 


which seriously detracts from the ap- 
pearance, or the edible or marketing 
quality of the fruit. 


§ 51.778 Slightly colored. 


‘Slightly colored” means that except, 
for an aggregate area of green color 
which does not exceed the area of a circle 
2 inches in diameter, the fruit surface 
shows some yellow color. 


§ 51.779 Misshapen. 


“Misshapen” means that the fruit is 
decidedly elongated, pointed, or flat- 
sided. 


§ 51.780 Slightly spongy. 


“Slightly spongy”’ means that the fruit 
is puffy or slightly wilted but not flabby. 


§ 51.781 Very serious damage. 


“Very serious damage” means any spe- 
cific defect described in § 51.783, Table 
IV; or an equally objectionable varia- 
tion of any one of these defects, any 
other defect, or any combination of de- 
fects, which very seriously detracts from 
the appearance, or the edible or market- 
ing quality of the fruit. 


§ 51.782 Diameter. 


‘Diameter’ means the greatest dimen- 
sion measured at right angles to a line 
from stem to blossom end. 
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§ 51.783 Classification of defects. 


TABLE IV 


ee a I I 


Factor 


Injury 








Ammoniations..|2-2cseeeee noe esos eee 


Buckskin 2. = elo cs coc ceeseeenee oases 


Gaked-melanose = | #222 ob os2-s2-- coe eeee 


Dryness or mushy }-...-.-...------ eee soe 
condition. 


More than slightly 
affecting appear- 
ance. 


Green spots. ------ 


Not well healed, or 
aggregating more 
than a circle 3% 
inch in diameter 
ona ne re 
grapef: 

More fbn ‘slightly 
affecting appear- 
ance; 


More than a few 
adjacent to the 
“button’’ at the 
stem end, or 
more than 6 scat- 
tered on other 

mous of the 

Depressed, not 
smooth, or de- 
tracts from ap- 
pearance more 
than the amount 
of discoloration 
permitted in the 


Skin breakdown. .|_.....--- 3 Pee 


Spray burnose:.- 5 soon ss eet ee 


Sprouting 2*-- 2. 2) seo ere eee 


Not occurring as light 
speck type. 


Aggregating more 
than a circle 144 
inches in diameter 
on a 70 size grape- 
fruit. 


Aggregating more 
than a circle 34 
inch in diameter 
on i 70 size grape- 


fru 

Affecting all segments 
more than 4 inch 
at stem end, or the 
equivalent of this 
amount, by volume, 
when occurring in 
other portions of 
the fruit. 


More than 10 spots 
caused by scale, 
each spot equiva- 
lent to the area of 
circle % inch in 
diameter on 2 70 
size grapefruit. 

Not well healed, or 
aggregating more 
than a circle 14 inch 
in diameter on a 70 
size grapefruit. 


More than 5 spots, or 
aggregating more 
than a circle 84 inch 
in diameter on a 70 
size grapefruit. 

Materially detracts 
from the shape or 
texture, or aggre- 
gating more than a 
circle inch in 
diameter on a 70 
size grapefruit. 

Blotch aggregating 
more than a circle 
34 inch in diameter, 
or occurring as a 
ring more than a 
circle 144 inches in 
diameter on a 70 
size grapefruit. 

Deep, not smooth, or 
shallow or fairly’ 
shallow and de- 
tracts from appear- 
ance more than the 
amount of discolor- 
etion permitted in 
the grade. 

Aggregating more 
than a circle % inch 
in diameter on a 70 
size grapefruit. 

Aggregating more 
than a circle 34 inch 
in diameter on a 70 
size grapefruit. 


More than 6 seeds 
are sprouted, or 
more than 1 sprout 
is more than 4% inch 
in length. 


Serious damage 


Sears are cracked or 
dark and aggregat- 
ing more than 3° 
circle 1 inch in di- 
ameter on a 70 size. 
grapefruit. 

Aggregating more 
than 25 percent of 
the surface. 


Aggregating more 
than a circle 1.inch 
in diameter on a 70 
size grapefruit. 


Affecting all segments 


more than } inch 
at stem end, or the 
equivalent of this 
amount, by volume, 
when occurring in 
other portions of 
the fruit. 


More than 25 spots 
caused by scale. 
each spot equiv): 
lent to the area ol a 
circle % inch in 
diameter on a 70 
size grapefruit. 

Not well healed, or 
aggregating more 
than a circle & inch 
in diameter on a 70 
size grapefruit. 


More than 10 spots, or 


aggregating more 
than a circle 1 inch 
in diameter on a 70 
size grapefruit . 

Seriously detracts 
from the shape or 
texture, or aggre- 
gating more than a 
circle 74 inch in 
diameter on a 70 
size grapefruit. 

Blotch aggregating 
more than a circle 
1 inch in diameter, 
or occurring as a 
ring more than a 
circle 114 inches in 
dismeter on a 70 
size grapefruit. 

Very deep, fairly 
smooth, or detracts 
from appearance 
morv than the 
amount of discolor- 
ation permitted in 
the grade. 


Aggregating more 
than a circle 5 inch 
in diameter on a 70 
size grapefruit. 

Hard and aggregating 
more than a cirele 
1 inches in 
diameter on a 70 
Size grapefruit. 

More than 6 seeds 
are sprouted, or 
more than 1 sprout 
is more than 4 inch 
in length. 





Very serious damage 





Aggregating more than 
25 percent of the 
surface. 


Aggregating more 


than 50 percent of 
the surface. 


Aggregating more 
than 25 percent of 
the surface. 


Affecting all segments 
more than % inch 
at stem end, or the 

equivalent of this 
amount, by volume, 
when ovcurring in 
other portions of 
the fruit. 


Not well healed, or 
aggregating more 
than a circle 1 inch 
in diameter on a 70 
size grapefruit. 


Aggregating more 
than 25 percent of 
the.surface. 


Aggregating more 
than 25 percent of 
the surface. 


Deep, rough, or 
unsightly that 
appearance is very 
seriously affected. 


| Aggregating more than 


25 percent of the 
surface. 


Aggregating more 


than 25 percent of 
the surface. 


More than 6 seeds 


are sprouted or 

more than 1 sprout 

is more than % inch 
in length. 
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TABLE I[V—Continued 


Factor 


SUNDUEN Seeeeewes eee eekecs = ech oS 


Damage 


Skin is flattened, dry, 
darkened, or hard 
and the affected 
area exceeds 25 





ee - 


Serious damage /Very serious damage 


ee ee 


Aggregating more than 
6&0 percent of the 
surface. 


Skin is hard and 
affects more than 
one-third of the 
surface. 


percent of the 


Not well healed, or 
more unsightly 


Thorn scratches. .. 


than discoloration thorn injury aggre- 
permitted in the gating more than a 
grade. circle 3% inch in 
diameter on a 70 
Size grapefruit. 
VISUAL AID 


§ 51.784 Visual Aid. 

(a) USDA Visual Aid CIT-(FL)-L-1, 
consists of a booklet containing color re- 
productions of Florida grapefruit illus- 
trating certain grade 
namely color, shape, varietal character- 


istics, discoloration, and other defects 


as set forth in these standards. This vis- 
ual aid may be examined in the Fruit 
and Vegetable Division, AMS, U.S. De- 
partment of Agriculture, South Building, 
Washington, D.C. 20250; in any field of- 
fice of the Fresh Fruit and Vegetable In- 
spection Service; or upon request of any 
authorized inspector of such service. 
Duplicates of this visual aid may be pur- 


chased from the John Henry Co., Post. 


Office Box 1410, Lansing, MI 48901. 


surface. 
Not well healed, or 
hard concentrated 


requirements, 


Not well healed, or 
hard concentrated 
thorn injury aggre- 
gating more than a 
circle % inch in 
diameter on a 70 
size grapefruit. 


Aggregating more than} 
25 percent of the 
surface. 


The U.S. Standards for Grades of 
Florida Grapefruit contained in this sub- 
part shall become effective October 15, 
1967, and will thereupon supersede the 


‘U.S. Standards for Grades of Florida 


Grapefruit which have been in effect 
since September 15, 1960 (7 CFR 51.750— 
51.783), as amended January 10, 1961. 


Dated: September 20, 1967. 


G. R. GRANGE, 
Deputy Administrator, 
Marketing Services. 


[F.R. Doc. 67-11227; Filed, Sept. 26, 1967; 
8:45 a.m.] 





The printing of these standards incorporates 
an amendment to Section 51.761, effective 
February 13, 1968, and is amended by adding 
a new Section 51.784, effective January 31, 
1973. 
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FLORIDA GRAPEFRUIT 
Basic Requirements: 





Well formed. 


SEEDED 


(White) 





42A 





42B 


SEEDLESS 


(White) 





VARIETAL CHARACTERISTICS 


SEEDLESS 


(Pink) 








42D 





VARIETAL CHARACTERISTICS 


(Fold Out) 


SHAPE (Continued) 


Well formed. 





42(A thru 


D 














DISCOLORATION 





Speck type melanose. 
Maximum allowed. (Entire surface) 


45 


DISCOLORATION (Continued) 





87 


Rust mite. 





88 


Rust mite. 


Classification of Defects: 


BUCK SKIN 


U.S. 
No. 1 





89 


Maximum allowed. 


U.S. 
No. 2 





90 


Maximum allowed. 


46 


47 


AKED MELANOSE 





Maximum allowed. 


HAIL 





Maximum allowed. 


HAIL (Continued) 


U.S. 
No. 2 





Maximum allowed. 


U.S. 
No. 3 





48 


49 


OIL SPOTS 


Maximum allowed. 


Maximum allowed. 








96 


U.S. 
No. 3 


Continued) 





50 


OL 


U.S. 
No. 2 


SCALE 





Blotch — maximum allowed. 


U.S. 
No.1 





SCARS 








Maximum allowed. 


52 


0.2 


oO. 


SCARS (Continued) 





Maximum allowed. 





Maximum allowed. 


SKIN BREAKDOWN 


U.S. 
No. 1 


U.S. 
No. 2 





Maximum allowed. 


SPRAYBURN 





U.S. 
No. 2 
106 
Maximum allowed. 
THORN SCRATCHES 
U.S. 
No. 2 





95 


Maximum allowed. 


U.S. 
No. 1 








Maximum allowed. 


56 


5/ 


U.S. 
No. 2 


U.S. 
No. 2 


SUNBURN (Continued) 





Maximum allowed. 


SPROUTING 





58 
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UNITED STATES STANDARDS FOR GRADES OF 


FLORIDA TANGERINES 
Effective October 15, 1967 
(32 F. R. 13500) 
As amended February 13, 1968 (33 F. R. 2883) 
and January 31, 1973 (37 F. R. 26418) 


GRADES 
Sec. 
51.1810 U.S. Fancy. 
611811, 70.5; Now: 
51.1812 U.S. No.1 Bronze. 
51.1813 U.S. No. 1 Russet. 
51.1814 U.S. No. 2. 
51.1815 U.S. No. 2 Russet. 
51.1816 U.S. No. 3. 

UNCLASSIFIED 


51.1817 Unclassified. 


TOLERANCES 
61.1818 Tolerances. 
STANDARD PACE 


51.1819 Standard pack. 
DEFINITIONS 


51.1820 Mature. 

51.1621 5 Firm: 

51.1822 Well formed. 

51.1823 Damage. 

51.1824 Highly colored. 

51.1825 Discoloration. 

51.1826 Well colored. 

51.1827 Fairly well colored. 

51.1828 Fairly firm. 

51.1829 Fairly well formed. 

51.1830 Serious damage. 

51.1831 Reasonably well colored. 

51.1832 Very serious damage. 

51.1833 Diameter. 

51.1834 Classification of defects. 
VISUAL AID 

51.1835 Visual Aid, 


AUTHORITY: The provisions of this sub- 
part issued under secs. 203, 205, 60 Stat. 1087, 
as amended, 1090 as amended; 7 U.S.C. 1622, 


1624. GRADES 
§ 51.1810 U.S. Fancy. 


“U.S. Fancy” consists of tangerines 
which meet the following requirements: 

(a) Basic requirements: 

(1) Discoloration: 

(i) Not more than one-tenth of the 
surface, in the aggregate, may be affected 
by discoloration. (See § 51.1825.) 

(Ayer irm: 

(3) Highly colored; 

(4) Mature; and, 

(5) Well formed. 


‘Packing of the product in conformity 
with the requirements of these standards 
shall not excuse failure to comply with the 
provisions of the Federal Food, Drug, and 
Comestic Act or with applicable State laws 
and regulations. 


-(b) Free from: 

(1) Bruises; 

(2) Caked melanose; 

(3) Decay; 

(4) Unhealed skin-breaks; and, 
(5) Wormy fruit. 

(c) Free from damage caused by: 
(1) Ammoniation; 

(2) Buckskin; 

(3) Creasing; 

(4) Dirt or other foreign material; 
(5) Dryness or mushy condition; 
(6) Disease; 

(7) Green spots; 

(8) Hail; 

(9) Insects; 

(10) Oil spots; 

(11) Scab; 

(12) Scale; 

C13) Scars: 

(14) Skin breakdown; 

(15) Sprayburn; 

(16) Sunburn; 

(17) Unsightly discoloration; and, 
(18) Other means. 

(d) For tolerances see § 51.1818. 


§ 51.1811 U.S.No.1. 


“U.S. No. 1” consists of tangerines — 
which meet the following requirements: — 

(a) Basic requirements: 

(1) Discoloration: Pi 

(i) Not more than one-third of the © 
surface, in the aggregate, may be affected 
by discoloration. (See § 51.1825.) 

(2) Fairly well colored; 

(3) Firm; 

(4) Mature; and, 

(5) Well formed. 

(b) Free from: 

(1) Bruises; 

(2) Decay; 

(3) Unhealed skin-breaks; and, 

(4) Wormy fruit. 

(c) Free from damage caused by: 

(1) Ammoniation; mes f 

(2) Buckskin; ae 

(3) Caked melanose; <A 

(4) Creasing: iy 

(5) Dirt or other foreign material; 

(6) Disease; 

(7) Dryness or mushy condition; 

(8) Green spots; io 

(9) Hail; a 

(10) Insects; y 


(11) 
(12) 
(13) 
(14) 
(15) 
(16) 
(17) 


Oil spots; 

Scab; 

Scale; 

Scars; 

Skin breakdown; 
Sprayburn; 

Sunburn; 

(18) Unsightly discoloration; and, 
(19) Other means. 


(d) For tolerances see § 51.1818. 


§ 51.1812 U.S.No. 1 Bronze. 


The requirements for this grade are 
the same as for U.S. No. 1 except that 
all fruit must show some discoloration. 
Not less than the number of fruits re- 
quired in § 51.1818, Tables I and II, shall 
have more than one-third of their 
surface, in the aggregate, affected by 
discoloration. The predominating dis- 
coloration on these fruits shall be of 
rust mite type. 

(a) For tolerances see § 51.1818. 


§ 51.1813 U.S. No. 1 Russet. 


The requirements for this grade are 
the same as for U.S. No. 1 except that 
not less than the number of fruits re- 
quired in § 51.1818, Tables I and II, shall 
have more than one-third of their 
surface, in the aggregate, affected by any 
type of discoloration. 

(a) For tolerances see § 51.1818. 


§ 51.1814 U.S. No. 2. 


“U.S. No. 2” consists of tangerines 
which meet the following requirements: 

(a) Basic requirements: 

(1) Discoloration: 

(i) Not more than one-half of the 
surface, in the aggregate, may be af- 
fected by discoloration. (See § 51.1825.) 
(2) Fairly firm; 

(3) Fairly well formed; 

(4) Mature; and, 

(5) Reasonably well colored. 

(b) Free from: 

(1) Bruises; 

(2) Decay; 

(3) Unhealed skin-breaks; and, 

(4) Wormy fruit. 

(c) Free from serious damage caused 
by: 
(1) 
(2) 
(3) 
(4) 
(5) 
(6) 
(7) 


Ammoniation; 

Buckskin; 

Caked melanose; 

Creasing; 

Dirt or other foreign material; 
Disease; 

Dryness or mushy condition; 
(8) Green spots; 

(9) Hail; 

(10) Insects; 


(11) 
(12) 
(13) 
(14) 
(15) 
(16) 
(17) 


Oil spots; 

Scab; 

Scale; 

Scars; 

Skin breakdown; 

Sprayburn; 

Sunburn; 

(18) Unsightly discoloration; and, 
(19) Other means. 

(d) For tolerances see § 51.1818. 


§ 51.1815 U.S. No. 2 Russet. 


The requirements for this grade are 
the same as for U.S. No. 2 except that 
not less than the number of fruits re- 
quired in § 51.1818, Tables I and II, shall 
have more than one-half of their sur- 
face, in the aggregate. affected by 
discoloration. 

(a) For tolerances see § 51.1818. 


§ 51.1816 U.S. No. 3. 


“U.S. No. 3’’ consists of tangerines 
which meet the following requirements: 

(a) Basic requirements: 

(1) Mature; 

(2) Not flabby; and, 

(3) Not seriously lumpy. 

(b) Free from: 

(1) Decay; 

(2) Unhealed skin-breaks; and, 

(3) Wormy fruit. 

(c) Free from very serious damage 
caused by: 

(1) Ammoniation; 

(2) Bruises; 

(3) Caked melanose; 

(4) Creasing; 

(5) Dirt or other foreigr material; 

(6) Disease; 

(7) Dryness or mushy condition; 

(8) Hail; 

(9) Insects; 

(10) Scab; 

(11) Scale; 

(12) Scars; 

(13) Skin breakdown; 

(14) Sprayburn; 

(15) Sunburn; 

(16) Unsightly discoloration; and, 

(17) Other means. 

(d) For tolerances see § 51.1818. 


UNCLASSIFIED 
§ 51.1817 Unclassified. 


“Unclassified” consists of tangerines 
which have not been classified in accord- 
ance with any of the foregoing grades. 
The term “unclassified”? is not a grade 
within the meaning of these standards 
but is provided as a designation to show 
aa no grade has been applied to the 
ot. 


TOLERANCES 


§ 51.1818 Tolerances. 


In order to allow for variations inci- 
dent to proper grading and handling in 
each of the foregoing grades, based on 
sample inspection, the number of defec- 
tive or off-size specimens in the individ- 
ual sample, and the number of defective 
or off-size specimens in the lot, shall be 
within the limitations specified in Tables 
I and Il. No tolerance shall apply to 
wormy fruit. 
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STANDARD Pack 


§ 51.1819 Standard pack. 


The tangerines in each container-shall 
be packed in accordance with recognized 
methods. Each container shall be well 
filled and properly marked to indicate 
the size of the fruit. When the figures 
used to indicate size of fruit vary from 
the actual number of tangerines in the 
container, as in the case of fractional 
parts of boxes, the figures indicating size 
Shall be followed by the letter “‘s’’ or the 
word “size,” as, for example, ‘210’s,” or 
210 size.”” Containers which are not so 
marked shall not be regarded as meet- 
ing requirements of “‘standard pack.” 

(a) Fruit in each containet shall be of 
a size not less than the minimum di- 
ameters specified in Table III for the 
various packs. Packs other than those 
listed shall have a minimum diameter 
not less than specified for the nearest 
count. 


TABLE III 
Diameter 
in inches 
Pack (minimum) 
100 2a. 2s a ee ee ee 21546 
1 20 Se ee ee eS 21146 
DOs ee ee oda ee ene tae 256 
LiG ae 30s2 Soe ee ee 2%6 
21 ONS ee oe ae eee ee 2446 
DEGis oats See ene eee en 2%46 
DOs eee ee een oe eyes oes 2 


(b) In order to allow for variations 
incident to proper sizing, not more than 
the number of fruits permitted in § 51.- 
1818, Tables I and II, are below the mini- 
mum size for the count as specified in 
Table ITI. 


DEFINITIONS. 
§ 51.1820 Mature. 


“Mature” shall have the same mean- 
ing currently assigned that term in sec- 
tions 601.21 and 601.22 of the Florida 
Citrus Code of 1949, as amended (ch. 
26492, Laws of Florida, 1951) or as the 
definition of such term may hereafter be 
amended. 


§ 51.1821 Firm. 

“Firm” means that the flesh is not soft 
and the fruit is not badly puffy and that 
the skin has not become materially sep- 
arated from the flesh of the tangerine. 
§ 51.1822 Well formed. 

“Well formed” means that the fruit 


has the characteristic tangerine shape 
and is not deformed. 


§ 51.1823 Damage. 


“Damage” means any specific defect 
described in § 51.1834, Table IV; or an 
equally objectionable variation of any 
one of these defects, any other defect, or 
any combination of defects, which ma- 
terially detracts from the appearance, 
or the edible or marketing quality of the 
fruit. 


§ 51.1824 Highly colored. 


“Highly colored’ means that the 
ground color of each fruit is a deep tan- 
gerine color with practically no trace of 
yellow color. 


§ 51.1825 Discoloration. 


“Discoloration” means. russeting of a 
light shade of golden brown caused by 
rust mite or other means. Lighter shades 
of discoloration caused by superficial 
scars or other means may be allowed ona 
greater area, or darker shades may be al- 
lowed on a lesser area, provided no dis- 
coloration caused by speck type melanose_ 
or other means may detract from the ap- 
pearance of the fruit to a greater extent 
than the shade and amount of discolora- 
tion allowed in the grade. 


§ 51.1826 Well colored. 


‘Well colored”’ means that a good yel- 
low or better ground color predominates 
over the green color on the entire fruit 
surface with no distinct green color pres- 
ent, and that some portion of the sur- 
face has a reddish tangerine blush. 


§ 51.1827 Fairly well colored. 


“Fairly well colored” means that the 
surface of the fruit may have green 
color which does not exceed the aggre- 
gate area of a circle 14% inches in diam- 
eter and that the remainder of the sur- 
face has a yellow or better ground color 
with some portion of the surface show- 
ing reddish tangerine blush. 


§ 51.1828 Fairly firm. 


“Fairly firm’? means that the flesh 
may be slightly soft but is not bruised 
or badly puffy, and that the skin has not 
become seriously separated from the 
flesh of the tangerine. 


§ 51.1829 Fairly well formed. 


“Fairly well formed” means that the 
fruit may not have the shape character- 
istic of the variety but that it is not 
badly deformed. 


§ 51.1830 Serious damage. 


“Serious damage” means any specific 
defect described in § 51.1834, Table IV; 
or an equally objectionable variation of 
any one of-these defects, any other de- 
fect, or any combination of defects, 
which seriously detracts from the ap- 
pearance, or the edible or marketing 
quality of the fruit. 


§ 51.1831 Reasonably well colored. 


“Reasonably well colored’? means that 
a good yellow or reddish tangerine color 
shall predominate over the green color 
on at least one-half of the fruit surface 
in the aggregate, and that each fruit 
shall show practically no lemon color. 


§ 51.1832 Very serious damage. 


“Very serious damage’ means any 
specific defect described in § 51.1834, 
Table IV; or an equally objectionable 


variation of any one of these defects, 
any other defect, or any combination of 
defects, which very seriously detracts 
from the appearance, or the edible or 
marketing quality of the fruit. 


§ 51.1833. Diameter. 
“Diameter” means the greatest di- 


mension measured at right angles to a 
line from stem to blossom end. 


§ 51.1834 Classification of defects. 
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TABLE IV 


nT EE 





Factor Damage 
Ammoniation--..-.- Not occurring as light speck 
type, or detracts more than 
discoloration permitted in 
the grade. 
Buckskin = Aggregating more than a 


circle 3 inch in diameter 
on a 176 size tangerine. 
Caked melanose...} Aggregating more than a 
circle 34 inch in diameter 
on a 176 size tangerine. 
Materially weakens the skin, 
or extends over more than 
one-third of the surface.. 


Creasing2s--.2----- 


Dryness or mushy | Affecting all segments more 
condition. than \% inch at stem end, 
or the equivalent of this 
amount, by volume, when 
occurring in other portions 
of the fruit. 

More than 10 spots caused by 
scale, each spot equivalent 
to the area of a circle % 
inch in diameter on a 176 
size tangerine. 

Not well healed, or aggre- 
gating more than a circle 
4% inch in diameter on a 
176 size tangerine. 

More than 5 spots, or aggre- 
gating more than a circle 
1% inch in diameter on a 
176 size tangerine. 

Materially detracts from the 
shape or texture, or aggre- 
gating more than a circle 
34 inch in diameter on a~ 
176 size tangerine. 

Aggregating more than a 
circle 34 inch in diameter 
on a 176 size tangerine. 

Not smooth, or causing any 
noticeable depression, or 
detracts from appearance 
more than the amount of 
discoloration permitted in 
the grade. 

Aggregating more than a 
circle 44 inch in diameter 
on a 176 size tangerine. 

Skin is hard and aggregating 
more than a circle % inch 
in diameter on a 176 size 
tangerine. 

Skin is flattened, dry, 
darkened, or-hard and the 
affected area exceeds 25 
percent of the surface. 

Color and pattern causes an 
unattractive appearance. 


Skin breakdown... 


Sprayburn...-....- 


Sunburn. eee 


Unsightly 
discoloration. 








Serious damage 





Scars are cracked or dark and 
aggregating more than % 
inch in diameter on a 176 
size tangerine. 

Aggregating more than 25 
percent of the surface. 


Aggregating more than a 
circle 54 inch in diameter on 
a 176 size tangerine. 

Seriously weakens the skin, 
or extends over more than 
one-half of the surface. 


Affecting all segments more 
than 4 inch at stem end, 
or the equivalent of this 
amount, by volume, when 
occurring in other portions 
of the fruit. 

More than 25 spots caused by 
scale, each spot equivalent 
to the area of a circle 4% 
inch in diameter on a 176 
size tangerine. 

Not well healed, or aggre- 
gating more than a circle 
3% inch in diameter on a 
176 size’ tangerine. 

More than 10 spots, or aggre- 
gating more than a circle 
34 inch in diameter on a 
176 size tangerine. 

Seriously detracts from the 
shape or texture, or aggre- 
gating more than a circle 
54 inch in diameter on a 
176 size tangerine. 

Aggregating more than a 
circle 5% inch in diameter 
on a 176 size tangerine. 

Not fairly smooth, or causing 
any materially depressed 
area, or detracts from 
appearance more than the 
amount of discoloration 
permitted in the grade. 

Aggregating more than a 
circle & inch in diatheter 
on 2 176 size tangerine. 

Skin is hard and aggregating 
more than a circle 144 inches 
in diameter on a 176 size 
tangerine. 

Skin is hard and affects more 
than one-third of the 
surface. 


Color and pattern causes a 
distinctly unattractive 
appearance. 





Very serious damage 


Be 


Aggregating more than 25 
percent of the surface. 


Aggregating more than 50 
percent of the surface. 


Aggregating more than 25 , 
percent of the surface. 


Very seriously weakens the 
skin, or is distributed over 
practically the entire 
surface. 

Affecting all segments more 
than % inch at stem end, 
or the equivalent of this 
amount, by volume, when 
occurring in other portions 
of the fruit. 


Not well healed, or aggre- 
gating more than a circle 
5 inch in diameter on a 
176 size tangerine. 


Aggregating more than 25 
percent of the surface. 


Aggregating more than 25 
percent of the surface. 


Deep, rough, or unsightly 
that appearance is very 
seriously affected. 


Aggregating more than: 25. 
percent of the surface. 


Aggregating more than 25 
percent of the surface. 


Aggregating more than 5u 
percent of the surface. 


Very objectionable appear- 
ance caused by any means. 
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VISUAL AID 


§ 51.1835 Visual Aid. 


(a) USDA Visual Aid CIT-(FL)-L-1, 
consists of a booklet containing color re- 
productions of Florida tangerines illus- 
trating certain grade requirements, 
namely shape, texture, firmness, color, 
varietal characteristics, and other de- 
fects as set forth in these standards. This 
visual aid may be examined in the Fruit 
and Vegetable Division, AMS, U.S. De- 
partment of Agriculture, South Building, 
Washington, D.C. 20250; in any field of- 
fice of the Fresh Fruit and Vegetable In- 
spection Service; or upon request of any 
authorized inspector of such service. 
Duplicates of this visual aid may be pur- 
chased from the John Henry Co., Post 
Office Box 1410, Lansing, MI 48904. 


The U.S. Standards for Grades of 
Florida Tangerines contained in this 
subpart shall become effective October 
15, 1967, and will thereupon supersede 
the U.S. Standards for Grades of Florida 
Tangerines which have been in effect 


since September 15, 1960 (7 CFR 51.1810— 
51.1834). 


Dated: September 20, 1967. 


G. R. GRANGE, 
Deputy Administrator, 
Marketing Services. 


[F.R. Doc. 67-11229; Filed, Sept. 26, 1967; 
8:45 a.m.] 





The printing of these standards incorporates 
an amendment to Table 2, effective February 
13, 1968, and is amended by adding a new 
Section 51.1835, effective January 31, 1973. 


FLORIDA TANGERINES 
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Well formed 





60 


Fairly well formed. 





Misshapen. 


TEXTURE 














61 


Not seriously lumpy. 


FIRMNESS 





Badly puffy. 


62 





Fairly well colored. 


HONEY TANGERINE 
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Classification of Defects: 


BUCK SKIN 





U.S. 
No. 2 
Maximum allowed. 
GREEN SPOTS 
U.S. 


No. 3 





127 
66 


6/7 


U.S. 
No. 2 


U.S. 
No. 2 


SCALE 





Purple — maximum allowed. 


U.S. 
No. 1 


OIL SPOTS 





Maximum allowed. 


68 


69 


U.S. 
No.1 


U.S. 
No. 








Maximum allowed. 


U.S. 
No. 1 





Maximum allowed. 


U.S. 
No. 2 





Maximum allowed. 


70A 


U.S. 
No. 2 


U.S. 
No. 3 





70B 


SCARS (Continued) 





70C 








~~ 





U.S. 
No. 2 





SKIN BREAKDOWN 





WZ 





No. 2 


a 


Guay 
HANNS 





Maximum allowed. 





U.S. 
No. 1 


U.S. 
No. 2 


UNSIGHTLY DISCOLORATION 





Maximum allowed. 


74 


HAIL 





Maximum allowed. 


CLIPPER CUT 





148 


Cut unhealed. 


75 


